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ABSTRAK 
Tanaman Beluntas (Pluchea indica Less) adalah tanaman perdu 
yang tumbuh liar berada di daerah pantai. Daun beluntas mengandung 
senyawa fitokimia, lignin, terpena, benzoid, fenilpro anoid, alkana, 
saponin, katekin, alkaloid, tanin, sterol, fenolhidrokuinon, dan flavonoid 
mempunyai potensi sebagai zat antidiabetik. Salah stu alternatif 
pemanfaatan daun beluntas dijadikan sebagai minuman yang dikemas dalam 
tea bag dan disubtitusi oleh teh hitam. Berbagai proporsi bubuk daun 
beluntas dan teh hitam telah diuji, bahwa proporsi bubuk beluntas dengan 
teh hitam 25:75% merupakan perlakuan terbaik. Penelitian ini bertujuan 
untuk mengetahui pengaruh penambahan madu pada minuman beluntas-teh 
hitam terhadap aktivitas antidiabetik. Rancangan penelitian yang digunakan 
adalah Rancangan Acak Kelompok (RAK) dengan satu faktor meliputi 
penambahan madu yang terdiri dari enam taraf perlakuan: 0, 1, 2, 3, 4 dan 
5% (v/v). Setiap perlakuan dilakukan pengulangan sebanyak empat kali. 
Parameter utama yang dilakukan yaitu aktivitas antidiabetik melalui analisa 
aktivitas penghambatan enzim α-amilase dan α-glukosidase. Parameter 
tersebut didukung dengan pengujian identifikasi fitokimia (alkaloid, fenolik, 
flavonoid, saponin, tanin, dan kardiak glikosida), kadar air, total fenol, dan 
total flavonoid. Hasil penelitian menunjukkan terdapat pengaruh 
penambahan konsentrasi madu terhadap aktivitas antidiabetik (enzim α-
amilase dan α-glukosidase). Penambahan madu pada minuman beluntas teh 
hitam dengan berbagai konsentrasi mengahasilkan total fenol berkisar 
176,75-447,25 mg GAE/L sampel dan  total flavonoid berkisar 69.50–
146,00 mg CE/L. Penambahan konsentrasi madu yang paling tepat pada 
minuman beluntas teh hitam agar diperoleh aktivitas antidiabetik tertinggi 
adalah 5%. 
 
Kata kunci: minuman, beluntas, teh hitam, madu, dan ktivitas 
penghambatan antidiabetik α-amilase dan α-glukosidase 
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ABSTRACT 
  Beluntas plants (Pluchea indica Less) is a shrub that grew wild in 
the coastal area. Beluntas leaves contain phytochemi al, lignin, terpene, 
benzoid, phenylpropanoid, alkane, saponin, catechin, alkaloid, tannin, 
sterol, phenolhydroquinone and flavonoids have potential as antidiabetic 
substances. One of alternative utilization of  beluntas leaves is used as a 
drink that was packed in tea bag which is subtitued by black tea. Various 
proportions of beluntas leaves powder and black tea have been tested, that 
the proportion of powdered beluntas with 25: 75% (w/w) black tea was the 
best treatment. This research was aimed to determin ho ey addition effect 
of antidiabetic activity on beluntas-black tea beverag . The research design 
used was randomized block design (RAK) with single factor including the 
addition of honey consisting of six treatment levels: 0, 1, 2, 3, 4 and 5% 
(v/v). Each treatment was repeated four times. The main parameters 
performed were antidiabetic activity by analysis of inhibitory activity of α-
amylase and α-glucosidase enzyme. These parameters were supported by 
phytochemical identification tests (alkaloids, phenolics, flavonoids, 
saponins, tannins, and cardiac glycosides), moisture content, total phenol, 
and total flavonoids. The results showed that there was an effect of adding 
honey concentration to antidiabetic activity (enzyme α-amylase and α-
glucosidase). The addition of honey in Pluchea indica Less-black tea drink 
with various concentrations produced the total phenols were ranged from 
176.75-447.25 mg GAE/L and the total flavonoids were ranged from                   
69.50-146.00 mg CE/L. The addition concentration hoey in Pluchea indica 
Less black tea drink to get the hightest antioxidant activity was 5%. 
 
Keywords: beverage, beluntas, black tea, honey, and anti iabetic inhibitory 
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